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1. INTRODUCTION

Thank you for choosing the Bonsenkitchen HB3201 Immersion Blender. This powerful 1000W appliance is designed to
simplify your kitchen tasks, offering versatile blending capabilities for a variety of ingredients. With its durable stainless
steel blending shaft and variable speed control, you can effortlessly prepare baby food, smooth soups, delicious
smoothies, purees, and sauces. Please read this manual carefully before first use to ensure safe and optimal operation.
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Image 1.1: The Bonsenkitchen HB3201 Immersion Blender, shown with a strawberry smoothie, highlighting its primary function.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and injury to persons, including the following:

Read all instructions before using the appliance.

To protect against electric shock, do not immerse the motor unit, cord, or electrical plug in water or other liquids.

Close supervision is necessary when any appliance is used by or near children.

Unplug from outlet when not in use, before putting on or taking off parts, and before cleaning.

Avoid contact with moving parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been dropped or
damaged in any manner. Contact customer service for assistance.

The use of attachments not recommended or sold by the manufacturer may cause fire, electric shock, or injury.



Do not use outdoors.

Do not let cord hang over edge of table or counter, or touch hot surfaces.

Keep hands and utensils out of the container while blending to prevent the possibility of severe injury to persons or
damage to the unit. A scraper may be used but must be used only when the appliance is not running.

Blades are sharp. Handle carefully.

Always operate the blender with the blending shaft fully immersed in the ingredients to prevent splashing.

Do not blend hot liquids in a closed container to avoid pressure buildup and potential burns.

3. PRODUCT OVERVIEW

The Bonsenkitchen HB3201 Immersion Blender consists of a motor unit and a detachable blending shaft with a sharp
blade. Familiarize yourself with its components:

Motor Unit: The main body containing the 1000W motor, speed control dial, power button, and turbo button.

Blending Shaft: The stainless steel shaft with a protective guard and a two-bladed cutting system. This part is
detachable for easy cleaning.

Speed Control Dial: Located at the top of the motor unit, allowing for 12 variable speed settings.

Power Button: Activates the blender at the selected speed.

Turbo Button: Provides instant maximum power for tough ingredients or quick blending.



Image 3.1: Detail of the immersion blender's robust 4-prong titanium enhanced blade, designed for efficient blending.

4. SETUP

1. Unpacking: Carefully remove all components from the packaging. Retain packaging for future storage or disposal.

2. Initial Cleaning: Before first use, wash the blending shaft in warm soapy water, then rinse and dry thoroughly. Wipe
the motor unit with a damp cloth. Refer to the "Cleaning and Maintenance" section for detailed instructions.

3. Assembly: Align the blending shaft with the motor unit and twist clockwise until it locks securely into place. Ensure it is
firmly attached before use.

5. OPERATING INSTRUCTIONS

Follow these steps to operate your Bonsenkitchen HB3201 Immersion Blender:

1. Prepare Ingredients: Cut larger ingredients into smaller pieces for easier blending. Place ingredients in a suitable



container, such as a deep pot or the included measuring cup.

2. Attach Blending Shaft: Ensure the blending shaft is securely attached to the motor unit.

3. Connect Power: Plug the appliance into a standard electrical outlet.

4. Select Speed: Turn the speed control dial on top of the motor unit to your desired speed setting (1-12). Start with a
lower speed for softer ingredients or to prevent splashing, and increase as needed.

5. Immerse Blender: Submerge the blending shaft into the ingredients before pressing any buttons. Ensure the
protective guard fully covers the blade.

6. Start Blending: Press and hold the Power button to start blending. For maximum power, press and hold the Turbo
button. Release the button to stop.

7. Blending Technique: Move the blender up and down gently in the container to ensure all ingredients are processed
evenly.

8. Finish Blending: Once desired consistency is achieved, release the Power or Turbo button and unplug the appliance
from the outlet.

Image 5.1: The speed control dial, offering 12 levels for precise blending control.



Image 5.2: The immersion blender in use, demonstrating its ability to handle various ingredients in a measuring cup.

Recommended Applications:



Image 5.3: Examples of dishes and drinks that can be prepared with the immersion blender, such as soups, baby food, and smoothies.

Soups and Sauces: Blend directly in the pot for smooth textures.

Baby Food: Create fresh, homemade purees with ease.

Smoothies and Shakes: Quickly blend fruits and liquids for healthy beverages.

Purees: Ideal for mashed potatoes, fruit purees, and more.

6. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will extend the life of your immersion blender.

1. Unplug: Always unplug the appliance from the power outlet before cleaning.

2. Detach Blending Shaft: Twist the blending shaft counter-clockwise to detach it from the motor unit.

3. Clean Blending Shaft: Wash the blending shaft under running water immediately after use. You can also immerse the
lower part of the shaft (up to the connection point) in warm soapy water and run the blender briefly to clean the blades.
Rinse thoroughly and dry. Do not wash the blending shaft in a dishwasher.

4. Clean Motor Unit: Wipe the motor unit with a damp cloth. Never immerse the motor unit in water or any other
liquid.

5. Storage: Store the cleaned and dried appliance in a dry place, out of reach of children. The practical hanging loop
allows for convenient storage.



Image 6.1: The blending shaft being rinsed under running water, illustrating the ease of cleaning.

7. TROUBLESHOOTING

Problem Possible Cause Solution

Appliance
does not turn
on.

Not plugged in; power outlet
not working; blending shaft not
properly attached.

Ensure the plug is firmly inserted into a working outlet. Check if
the blending shaft is securely locked to the motor unit.

Blender stops
during
operation.

Overheating protection
activated; ingredients too tough
or too much.

Unplug the appliance and let it cool down for at least 10-15
minutes. Reduce the amount of ingredients or cut them into
smaller pieces.

Ingredients
are not
blending
smoothly.

Insufficient liquid; ingredients
too large; incorrect speed
setting.

Add more liquid. Cut ingredients into smaller pieces. Increase the
speed setting or use the Turbo function. Move the blender up and
down for better circulation.

Splashing
occurs during
blending.

Blender not fully immersed;
speed setting too high initially.

Ensure the blending shaft is fully submerged before starting.
Begin with a lower speed setting.

8. SPECIFICATIONS

Feature Detail

Brand Bonsenkitchen

Model Number HB3201

Power/Wattage 1000 Watts

Voltage 220 Volts

Number of Speeds 12 (Variable) + Turbo

Material Polypropylene (housing), Stainless Steel (blending shaft, blade)



Color Black

Product Dimensions 6.3D x 6.3W x 43H cm

Product Weight 760 Grams

Special Features Multiple speeds, Ergonomic design, Overheating protection, Hanging loop

Feature Detail

9. WARRANTY AND SUPPORT

Bonsenkitchen products are manufactured to the highest quality standards. For information regarding warranty coverage,
please refer to the warranty card included with your purchase or visit the official Bonsenkitchen website. If you encounter
any issues or have questions about your HB3201 Immersion Blender, please contact our customer support team:

Website: www.bonsenkitchen.com (Please check for regional support contact information)

Email: Refer to your product packaging or website for specific email contact.

Phone: Refer to your product packaging or website for specific phone contact.

Please have your model number (HB3201) and purchase date ready when contacting support.

© 2025 Bonsenkitchen. All rights reserved.
This manual is subject to change without notice.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

https://www.bonsenkitchen.com
http://127.0.0.1/privacy-policy


Submit question
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